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Listeners,  they're  still  at  it  —  the  cooks,  I  mean.     They  are  disagreeing 
again  and  writing  me  to  settle  their  arguments.     Last  week  they  were  divided 
about  the  proper  way  to  bake  an  apple.     And  this  week  they  are  differing  about 
doughnut  s . 

Listen  to  this  letter:     "Dear  Aunt  Sammy:    Will  you  be  kind  enough  to 
settle  a  difference  of  opinion  about  the  ingredients  in  a  true  doughnut.     I  was 
brought  up  to  believe  that  a  doughnut  is  a  spiced  yeast-bread  mixture  fried  in 
deep  fat.     But  my  neighbor  says  she  has  always  understood  that  a  doughnut  is  a 
fried  cake-rnixture.     Which  of  us  is  right?" 

Answer:    Apparently  bo th  are.    At  least,   that's  what  I  understand  from 
the  baking  bulletin  prepared  by  the  Bureau  of  Home  Economics  of  the  Department 
of  Agriculture.     (This  is  Farmers'  Bulletin  No.   1775  called  "Homemade  Bread, 
Cake  and  Pastry,"  in  case  you  want  to  check  up  on  what  I'm  telling  you.)     Cn  page 
25  of  this  bulletin  it  says:     "Doughnuts  are  small  pieces  of  sweetened  spiced 
dough  fried  in  deep  fat.     The  dough  may  be  made  like  a  cake  mixture,  or  it  may 
be  leavened  with  yeast  like  bread.  " 

There  you  are.     You  can  take  your  choice  of  so-called  "plain"  doughnuts 
or  "raised"  doughnuts,  but  they  are  both  doughnuts,  properly  speaking.  And 
you'll  find  a  recipe  for  each  kind  in  that  bulletin. 

Our  questioner  goes  on  to  ask  a  few  other  doughnut  questions.     She  wants 
to  know  how  hot  the  fat  should  be  for  successful  frying.     Plain  doughnuts,  the 
cake  kind,  should  be  only  a  third  of  an  inch  thick  while  raised  doughnuts  may 
be  as  much  as  an  inch  and  a  half  thick  when  they  go  into  the  kettle  of  fat. 
Bat  both  should  fry  for  about  3  minutes  in  deep  fat  at  a  temperature  of  365 
degrees  Fahrenheit.     I  probably  don't  need  to  mention  that  the  doughnuts  need 
turning  during  frying  and  that  as  they  come  from  the  kettle,   they  should  go  on 
absorbent  paper  to  drain  off  the  excess  fat. 

The  little  joo  of  sugaring  doughnuts  often  seems  perplexing  to  the 
doughnut-maker.     According  to  the  bulletin,   the  easiest  way  to  do  it  is  to  put 
doughnut  and  powdered  sugar  together  in  a  paper  bag  and  then  shake  well. 
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Still  another  question:     "How  to  make  cocoa  doughnuts? 11    Answer:  Use 
the  recipe  for  plain  or  cake-mixture  doughnuts  and  substitute  a  fourth  of  a 
cup  of  cocoa  for  a  fourth  of  a  cup  of  flour  in  the  mixture.     This  gives  a  mild 
chocolate  flavor  that  blends  nicely  with  the  spices. 

Speaking  of  variations,  here's  a  letter  from  a  lady  who  wants  to  know 
how  to  make  oatmeal  bread  —  oatmeal  yeast  bread. 

Again  I  refer  you  to  the  baking  bulletin.     The  recipe  you  will  find 
there  was  worked  out  and  tried  out  at  the  Bureau  of  Home  Economics.     The  pro- 
portion of  flour  which  the  foods  people  found  most  successful  is  a  third  as 
much  finely  ground  rolled  oats  as  white  flour  —  that  is,  general  all-purpose 
flour.    Using  less  wheat  flour  than  this  makes  the  bread  heavy. 

Just  to  give  you  an  idea  of  this  oatmeal  bread,   I'll  run  down  through 
the  list  of  7  ingredients.     Here  they  are:     3  °f  finely  ground  rolled 

oats   9  cups  of  sifted  all-purpose  flour   3  an|i  a  half  cups  of  milk  

1  to  2  cakes  of  compressed  yeast   k  tablespoons  of  sugar   k  teaspoons 

of  salt   and  2  tablespoons  of  fat.     You  mix  the  rolled  oats  with  the  white 

flour  and  then  proceed  as  for  white  bread.     This  recipe  I've  just  read  will 
give  you  4  pounds  of  bread. 

Now  to  answer  a  few  where-can-^I-f ind  questions. 

First  one:     "Where  can  I  find  information  on  feeding  my  family  cheaply 
but  properly  —  I  mean,  some  sort  of  a  food  budget  that  will  give  the  amounts 
of  different  foods  for  health  at  moderate  cost?" 

Answer:    You  can  find  this  information  in  Farmers'  Bulletin  No.  17 57 » 
called  "Diets  to  Fit  the  Family  Income. "    To  get  a  copy  of  this  bulletin,  send 
a  postcard  to  the  U.   S.  Department  of  Agriculture  at  Washington,  D.  C.     As  long 
as  the  free  supply  lasts,  a  copy  is  yours  for  the  asking. 

Another  question:     "Where  can  I  find  information  on  storing  vegetables 
for  winter?" 

Answer:     In  that  good  reliable  farmers'  bulletin  called  "Home  Storage 
of  Vegetables."    It  is  No,  879.     There's  a  picture  of  a  storage  cellar  on  the 
cover,  and  inside  you'll  find  directions  for  storing  beans  and  peas,  late  beets 
and  cabbage  and  celery,  carrots,  onions,  parsnips,  potatoes  —  both  Irish  and 
sweet,  pumpkins  and  squashes,  salsify,  late  turnips,  and  apples.     Lots  of  infor- 
mation there,   too,  on  different  kinds  of  storage  cellars  and  on  storage  pits 
and  so  on. 

Last  question  comes  from  a  man  interested  in  horseradish.     He  asks 
about  raising  horseradish  and  preparing  it.     You'll  find  the  answers  to  all 
these  horseradish  questions  in  a  Department  of  Agriculture  leaflet  on  the 
subject.     This  is  leaflet  No.  129  —  a  new  leaflet,  by  the  way.     It's  title 
is;     "Production  and  Preparation  of  Horseradish."    You  can  have  a  copy  by 
writing  the  Department  of  Agriculture,  Washington,  D.  C.  ,  for  it. 
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